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Resolute Grange Cook BooK. 



SOUPS. 



Green Com Soup 

Take twelve ears of green corn, cut from the cob. put 
in a stew-pan with milk enough to cover, and cook slowly 
for an hour; then add butter the size of an egg and pepper 
and salt to taste. Cook a few minutes longer and then 
serve. Mks. Wm. Tufts, 

Chop Suey 

Brown seven large sliced onions in a frying pan, in 
butler, add .salt and pepper to taste, and a minced pepper; 
add two pounds of round steak cut into dice and simmer 
twenty minutes; cover with boiling water and stir in a 
bunch of celery chopped fine; stew gently until meat is 
tender; add a can of tomatoes; cook five minutes; serve 
with rice. 

Clam Chowder 

One-half pound fat salt pork, fried brown, eight good 
sized potatoes, two large onions sliced, cook until done; 
add 1 can of clams and 1 1/2 cans tomatoes. Put tomatoes 
through colander. Lizzie Chase. 

Macaroni Soup 

First make a good beef broth, strain it, cook macaroni 
in a little water until it is soft, then put it in the broth. 
Season with salt and pepper, and serve with grated cheese. 

Pea Soup 

One soup bone, 1/2 lb. split peas, 1 turnip cut in 
small pieces, 3 carrots cut in small pieces, 6 large potatoes 
cut in small pieces, 2 large onions, put in half an hour be- 
fore serving. Pepper and salt to taste. 
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4 Cook Book 

Tomato Soup 

I Place over the fire 1 qt, peeled tomatoes, stew them 
soft with a pinch of boda; strain it so that no seeds remain, 
set over fire again and add I qt. of boiled milk, season 
with sail and pepper, piece of butter size of an egg, add 
three taWespoonfuls rolled cracker and serve hot. Canned 
tomatoes may be used in place of fresh ones. 

Pea Soup 

Cover 1 cup of split peas with cold water and place in 
the oven until soft. Cut some pork dice shaped, fry, not 
brown, in the oven, when the peas are cooked soft pass 
through potato masher, put the pork with the peas and 
thin to the.consistency desired. Serve with small squares 
of dry toast in each plate. 

Lamb Stew 

Cut the thin pieces of lamb in sm.ill squares, and boil 
until nearly done, then cut some potatoes, onions and car- 
rots in small pieces, and cook until well done, then thicken 
with a little flour; season with pepper and salt. 

Mock Bisque Soup 

Strain 1 can of tomatoes, stew with butter the size of 
a walnut, and cook in separate dish 1 qt. rich milk, 
thicken milk with a little flour, strain, and when both milk 
and tomatoes are very hot, add a pinch of soda to toma- 
toes, and stir them into milk. Serve at once, season to 
taste. 
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FISH. 



Boiled Trout 

Boil fresh brook trout in aalt and waler for ten min- 
utes, then dash cold water over them not sufficient to cool 
but an instant, so that the skins may be quickly removed. 

Sauce for Boiled Trout 

Boil thick sweet cream 1 pint, and butter the size of 
an egg until it thickens, serve very hot on trout. 

Creamed Halibut 

Cut the fish in pieces as large as you wish to serve, 
place in baking tin, sprinkle with salt and pepper and put 
small piece of butter on each piece of fish, place in oven, 
let remain until brown, then pour over fish one cup of rich 
cream, let it remain five minutes, serve very. hot. 

Elscalloped Salt Fish 

Soak salt cod until very fresh, flake and place a layer 
in buttered tin, then a layer of potatoes sliced thin, then a 
layer of bread crumbs, stret^lfcits of butter and sprinkle 
pepper and salt over each layer. Put a Hltle *ater in lin 
and cook in oven until the potatoes are soft and the crumbs 
are brown over the top. Cover with rich sweet cream. 
Cook for a few minutes. 

Salt Fish Chowder 

Cut the fish in small pieces and freshen over the 
stove, changing the water two or three times. Cut four 
large potatoes in squares and slice three onions and boil 
together. At the same time cut some pork dice shaped 
and fry, not brown; when the vegetables are done put in 
the kettle with them the pork and fish and boil up once, 
then add 12 split butter crackers, a quart of rich milk, 
pepper and salt and boil up again for a minute. Fresh 
fish may be used. 
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Dressing for Fish 

One pint of bread crumbs, 1 egg. butter the size of an 
eggi milk or water to moisten, a little salt, pepper and 
sage if desired. • 

Fried Fresh Salmon 

Cut slices 3/4 of an inch thick, dredge with flour or 
dip in egg and crumbs. Fry a light brown. This mode 
answers for all fish cut into steaks. Season with salt and 
pepper. Mks. Mary Davis, Brownville. 

Fried Halibut 

First fry a few thin slices of salt pork until brown in an 
iron. frying pan, then take up on a hot platter and keep it 
warm until the fish is fried. After washing and drying 

the desired quantity of slictd halibut, sprinkle it with salt 
and pepper, dredge it well with flour, put it into the hot 
pork drippings and fry brown on both sidefs, then serve the 
pork with the fish, .,.;■" 

Fish Balls 

One pint sliced raw potatoes, 1 cup flake^ .-codfish ; 
boil the potatoes until tend^.tJien mash and beat them, 
add butt^^Kpfer, -one egg, shape into halls and fry 
brown. Minnie Crosby, Brownville. 

Elacalloped Oysters 

Sprinkle a buttered dish with bread or cracker crumbs, 
then put iu a layer of oysters with some small pieces of 
butter, a little pepper and very little salt. Continue so 
until the dish is full, leaving crumbs and butter on top. 
Moisten with little milk or water. Bake a light brown, 
Mks, May Davis. 
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MEATS. 



Pot Roast 



Take a flice soup bone with quite an amount of steak 
on it, wash and put in a kettle with cold water enough to 
cover, add salt and a little pepper. Cover it closely and 
cook until the meat will drop from the bone. Then fry 3 
sliced onions in butter until brown. Put in your baking 
pan with a quantity of liquor the beef was cooked in, lay 
in the meat and set in oven and brown. Serve same as a 
roast. Miss M. E. Coombs, Bangor, Me. 

Potato Pie 

Line a deep dish with a thick, rich crusty put in a 
sliced onion and fill the dish with sliced raw potatoes. 
Pour in all the rich sweet milk that the dish will hold, 
strew bits of butter over the top and put in a little salt and 
pepper. Cover with more crust and bake slowly "for three 
hours. Mrs. Wm. Tufts, Brownville. 

Veal Pie 

Bake a good-sized knu<&le of veal, cut up, boil in 
water enough' to cover it, while boiling add salt to taste, 
let it cook till thoroughly done, then remove Jhe bones, 
add pepper and more salt if required, two or three crackers 
powdered fine, and a generous amount of butter. Line a 
deep dish with a rich pufF paste, fill with the veal and a 
part of the liquor, bake in a moderate oven until the crust 
is done. ^Have the remainder of the liquor hot to fill the 
pie. Mrs. Barton. 

Potted Ham 

Chop 1 pint of boiled ham very fine with a little of the 
fat. Mix 1 tablespooiiful of fiour with cold water until 
smooth, add half a cup of boiling water, and when this has 
boiled, up well stir in the ham with one tablespoonful of 
Chili sauce. When well mixed press in a mould. 

Mrs. James Carr, Brownville. 
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Minced Veal 

Cut the meat frodk the bones and mJtice fine with a 
piece of lemon peel and a sprig of parsley, salt and pepper; 
put the bones in a sauce-pan with a clioppcd onion, stew 
them to make gravy. When done strain it off and thicken 
with a little flour and butter; let it boil up, then add the 
minced veal, stir all together, and when hot remove from 
stove and pour on platter over small pieces of toasted 
bread. Mrs. May Davis, Brownville. 

Elscalloped Chicken 

Divide a fowl into joints and boil until the meat leaves 
the bone readily. Take out the bones and chop the meat 
as small as dice. Thicken the water in which the fowl 
was boiled with flour, and season to taste. Fill a deep 
dish with alternate layers of bread crumbs and chicken, 
having bread on top. Pour the gravy over the top, add a 
few bits of butter and bake till nicely browned. There 
should be gravy enough to moisten the dish, 

Mrs. May Davis, Brownville. 

Ham Croquettes 

Chop some cold cooked ham very fine and season with 
pepper and very little mustaj^. With a little flour in hand 
make into small balls, dip in beaten eggs, roll in cracker 
or bread crumbs, and fry in hot butter or lard. 

Mrs. May Davis, Brownville. 

Potted Shank 

Boil a shank of beef until tender, chop the meat and 
season with salt, pepper and little nutmeg. Add small 
quantity of the liquor. Cool in mold, 

Mrs. May Davis, Brownville, 

Glace Chicken 

Two good tender chickens. Clean them thoroughly, 
boil until tender in as little water as possible. Take up 
and separate all the meat from the bones. Salt and pep- 
per to taste. While you are preparing the meat leave the 
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water on the stove to boil down to 1 pint. Lay chicken in 
a deep dish, taking care to place the light and dark meat 
in layers while hot. When water is boiled down sufficiently 
pour over the chickens. Place a heavy weight on it and 
set in a cool place. When wanted set in the oven to warm 
the dish, and Hirn out on a platter. 

Mrs. F. M. Evans, Brownville. 

Turkey Stuffing 

Two large onions, '2 boiled potatoes, 4 crackers, 1 pound 
yeafit bread. Chop cracker and bread fine together, 1/4 
pound of pork. Add salt, pepper and sage. 

Flank of Beef 

Take best part of beef and spread dressing of bread 
crumbs as prepared for poultry over it. Roll up the beef, 
tie it round securely, and simmer until done. When cooked 
place between two dishes with a weight upon it. After 
it is cold cut in slices and serve. The bread crumbs must 
be well seasoned, and add finely-minced onion mixed with 
butter. 

Sausage 

Two lbs. lean meat, 1 lb. hi fat meat, 2 teaspoonfuls 
of sage, 1 teaspoon of pepper, 2 teaspoons salt. 

Mhs. W. L. Roberts, Brownville.- 
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Time Table for Vegetables 



Irish potatoes, boiled, 

" " baked. 

Sweet " boiled, 

" " baked, 
Squash steamed, 

" baked, 
Green peas, boiled. 
Shelled beans, 
Green corn. 
Asparagus, 
Cabbage, 
Dandelions, 
Beet greens, 
Onions, 
Beets, 
Turnips (white) boiled, 

" (yellow) " 
Parsnips, " 

Carrots, " 



40 

46 
40 to 60 minutes 
1 to 3 hours 
20 to 30 minutes 
15 to 30 

1 to 2 hours 

2 to 3 " 
1 to 2 " 
lto2 " 
lto3 '■ 

45 minutes to 1 hour 
■ 1 hour 

1 to 2 hours 
1 to 2 " 
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SALADS. 



Lobster Salad 

Chop the lobster rathcT coarse and season with salt, 
pepper and vinegar, garinsh the platter with parsley, and 
place your lobster in Ihe center well pressed in some pret- 
ty shape. Spread dressing on top. 

Lettuce Salad 

Three heads of lettuce, wash, dry and chop, add 1 cup 
vinegar, a little salt and pepper, 4 tablespoonfuls of sngar, 
1/2 cup sweet cream, 2 hard boiled eggs chopped fine, 
pour over the lettuce. 

Meat Salad 

Chdp 1 or 2 lbs. corned beef fine, then take 2/3 cup 
vinegar, I tablespoon sugar, 1 teaspoon mustard, 1 egg, 
beat all together. Pour in spider and let it boil. Stir in 
meat thoroughly and cook about three minutes. Put into 
a small vegftable dish to cool. It is nice sliced when cold- 
Mrs. George E- Hamlin, Worcester, Mass. 

Tomato Salad 

Pour hot water over ripe tomatoes to remove the skins. 
Pare, being careful to keep them whole. Place upon let- 
tuce leaves after tomatoes are cold. 

French Dressing for Tomato Salad 

Take equal parts of olive oil, and sharp vinegar, slir 
■ together carefully to thoroughly mix. To one cup of 
mixed oil and vinegar add 1 large spoon 
sertspoon of onion juice, 1/2 teaspoon sa 
red pepper. Pour over tomato. 

Potato Salad 

Boil six potatoes, and when cold chop, them, not too 
fine. Chop one third as many onions and mix. Place 1/2 
Clip sharp vinegar on the stove, let it come to a boil. Beat 
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the yolks of three eggs, add X teaspoon of mustard,' the 
same of salt, ] large spoon of sugar, 1/4 teaspoon cay- 
enne pepper. Beat all together with 1/2 cup of sweet 
cream or olive oil, place in double boiler, add slowly the 
boiling vinegar. Cook until it thickens. 

Salad Dressing 

One cup vinegar, '2 eggs, 1 tablespoon mustard, 1 
tablespoon sugar, 1 tablespoon butter, mix together, bring 
to a boil, 

Mrs. T. Grimshaw. 

Salad Dressing 

One teaspoon each of mustard, salt, flour and sugar, 
and a dash of red pepper, mix thoroughly^ add 1 table- 
spoon sweet cream and 1 egg. Beat all together, . finally 
add 1/2 cup vinegar, cook in double boiler until it thickens. 
Mrs. Harrietts Dougherty. 

Mayonnaise Dressing 

Mash the yolks of 2 hard boiled eggs until smooth, - 
mix with 1 teaspoonful salt, 1 teaspoon mustard, 1/2 a 
saitspoon pepper, a dessertspoon of vinegar, 1 tablespoon 
each of cream, vinegar and olive oil or butter. Mix 
thoroughly until this dressing is light and creamy. 

J. Blanch Roberts. 
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PICKLES. 



Chili Sauce 

Two onions, B chopped peppers, 8 ripe tomatoes, 2 
tablespoonfuls salt, 2 of sugar, 4 cups of vinegar, 2 tea- 
spoonfuls all kinds of spice, and 2 of mustard. Boil 2 
hours. . Mrs. Sherburne, Browuville. 

Mustard Pickle 

One quart large cucumbers, 4 cauliflowers, 1 qt. toma- 
toes and 6 peppers, all cut in small pieces. One qt. Small 
cucumbers, 2 qts. small onions, mix and cover with salt 
and water over night. In the morning scald in brine and 
drain, take 1 gal. vinegar, 1/4 lb. mustard, 2 cups flour, 
2 cups sugar, 1 oz. tumeric; thicken the paste with boil- 
ing vinegar and pour over the pickles. 

Mrs. Chas. Small. 



Crab Apple Pickle 

Seven lbs. apple, 3 lbs, sugar, 1 1/2 qts. vinegar, 1 
tablespoon all kinds spice. 

Mrs. F. W. Brown, Brownville. 

Pickled Onions 

Peel small onions and throw in a pan of boiling salt 
water. Set them over the fire and allow them to simmer 
10 minutes, remove them to a cloth to dry, and then put 
carefully into glass jars. Boil some vinegar with ginger 
and whole pepper, and when cold pour over the onions, 
Mrs. May Davis, Brownville. 

Beet Salad 

One qt. of chopped cabbage, 1 qt. of boiled beets, 
chopped, 1/2 cup of sugar, cover with vinegar. 

Mrs, Marv Humphreys, Brownville. 
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Hccalilly 

Slice 1 peck of tomatoes and sprinkle with 1 handful 
of salt, let them stand over iiiglit, and in the morning 
drafn off the liquor. Chop tomatoes, 1 cabbage head, 7 
onions and 4 green peppers; mix with this 1/2 pint whole 
mustard, 1/2 cup sugar, 1/2 cup horseradish and vinegar 
enough to cover the whole, stew until tender, then put 
away in jars. Mrs. Mary Davis, Brownville. 

Sweet Pickle for Ham 

Four gals, water, 6 lbs. salt, 2 1/2 lbs. sugar or 1 qt. 
molasses, 2 oz. saltpetre and 2 of soda. Boil and skim the 
pickle, put hams in when perfectly cold, let them remain 6 
weeks. This is sufficient for 50 or 60 pounds. 

Mrs. F. a. Rollins, Brownville. 

Ripe Cucumber Pickles 

Take 6 lbs. of ripe cucumbers, pare them and take out 
seeds, cut into strips, drain over night with salt sprinkled 
over them. When drained put in a kettle with 1 pound of 
brown sugar, 1 tablespoonful cloves, allspice, cinnamon 
and pepper, cover with vinegar, boil till tender. 

Pickled Cucumbers 

To 1 peck of cucumbers take 1 pint of salt, then add 
boiling water to cover. Lei them remain 24 hours, then 
heat the water and pour over them again, doing so for 3 
mornings in succession ; throw away the old water and use 
fresh-boiling water every time. Place in jar with bags of 
spices and scalding vinegar. Cover with pounded horse- 
radish. They will keep in this way. 

. Mrs. Mary Davis, Brownville. 

^ Pickled Eggs 

Boil the eggs hard, take the shells off, after which boil 
vinegar with the usual spices for pickling, pour the vine- 
gar over the eggs. After their color is changed they will 
be fit for use. Put away in tight jars. 

Mrs. May Davis, Brownville. 
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BREAD. 



Yeast Bread 

Boil 4 good sized potatoes at breakfast time, masli 
and pour over them 1 1/2 pints boiling water. When 
nearly cold add 1 cup potato yeast. Set to rise after mix- 
ing it as hard as you can with a spoon. When very light 
sift I pint of flour on the moulding board, mix with it 1/4 
teaspoon soda and rub into it 1/2 cup butter or lard. Take 
the bread sponge on the board and knead 20 minutes, then 
put back into the pan and rise again. When light again 
knead once more and mould into loaves, place in tins, rise 
once more and bake in a slow oven. 

Mrs. Nellie Cakr. Brownville. 

Cream Tartar Biscuit 

Sift 1 quart of flour, put in little cream or butter for 
shortening, 2 teaspoons cream tartar, 1 teaspoon soda, 
mix with sweet milk. Do not knead them any more than 
is absolutely necessary, 

Mrs. May Davis, Brownville, 

Buns 

Three cups of new milk, 1 cup v^ast, 1 cup sugar, 
and flour enough to make a sponge; let it rise over night, 
then add 1 cup of sugar and 1 of butter, and as many -cur- 
rents as you like, stir all together and rise until noon, then 
make into buns and rise again until tea time. 

Mrs. May Davis, Brownville. 

Com Cake 

Beat well 1 egg and 2 tablespoons sugar, add 1 cup 
corn meal, 1 cup flour, 1 cup sweet milk, a small piece of 
butter, a little sah, 1 heaping teaspoon cream tartar and 1 
level teaspoon ful soda. 

Mrs. E, E. Williams, Brownville. 
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Muffins 

One egg, 2 tablespoous sugar, 1 cup sweet milk, 11/2 
cups flour, 1 teaspoon soda, 2 teaspoons cream tartar, a 
piuch or salt, Butler size of a walnut. Beat the egg, add 
sugar, then the cream tartar, beat very light, then add the 
butler melted, and soda dissolved in milk, the salt and 
flour. Beat as light as sponge cake. 

Annie Graves Ryder. 

Corn Rolls 

One egg, 1/2 cup corn meal, 1 cup flour, 1 heaping tea- 
spoon baking powder, 2 tablespoons sugar, I cup sweet 
milk, 3 tablespoons melted butter, salt. 

Mrs. Wallace Brown. 

Griddle Cakes 

One cup sour milk, 1 egg, 1 teaspoon soda. Flour 
enough to make a thin batter. 

Oatmeal Bread 

Pour 2 cups of boiling water over 2 cups oatmeal or 
rolled oats, let stand until cool, then add 1/2 cup sugar, 1 
teaspoon salt, 1' tablespoon butter or lard; dissolve 1/2 
yeast cake in 1 cup of warm water. Add white flour 
enough to knead and let rise till light, then form iuto 
loaves and rise again. Bake slowly. 

Mrs, E, B. Prescott. 

Genu 

Two and one-half cups flour, 1 egg, small piece butter, 
1 teaspoon cream tartar, 1/2 teaspoon soda, a little more 
than half a pint of milk. This is enough for one roll-pan, 

Mrs. May Davis, Browuville. 

Graham Rolls 

One egg, 1 tablespoon melted butter, 1 coffee-cup sour 
milk, 1 tablespoon molasses, 1 1/2 cup graham flour, 1 
teaspoon soda. 

Mrs. Austin Sherburne, Brownville. 
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Nut Bread 

One cup sugar, 1 egg, I ciip milk, 3 cups flour, 3/4 
cup chopped walnuts, 2 leaspooiis cream tartar, 1 teaspoon 
soda, pinch of salt. Put in tin, let rise 35 minutes, bake 
in moderate oven 40 minutes. Mus. H. Chauboukne. 

One cup milk, 1/2 cup sugar. 1 egg, 2 cups flour, 2 
teaspoons baking powder. 3 tablespoons melted butter, 1 
cupful chopped walnut meats, a little salt. 

, Mrs. H. C. Graves. 

Breakfast Rolls 

Two cups graham flour, 3/4 cup wheat flour, 1/2 cup 

corn meal, 1 heaping teaspoon soda, 1 cup sour milk, 1/2 

teaspoon salt, 1/4 cup molasses, bake in well buttered hot 

roll pans. Cream tartar can be used instead of sour milk. 

Mrs. J. A. Tve. 

Popovers - 

Two cups milk, a cups flour, 3 eggs, 1 small teaspoon 
melted butter or compound, 1 teaspoon salt. Beat eggs 
until very light, add to milk and salt, add little by little to 
the flour to prevent being lumpy, strain through a sieve, 
fill well greased gem pans half full. Bake 25 minutes in 
hot oven. Mrs. H. Chadbourne. 

Two eggs, 2 cups milk, 2 cups flour. 

Mrs. L. a. Ryder, Brbwnville Jet. 



Potato Yeast 

Grate 3 large potatoes, add 1/2 cup sugar, 1/2 cup 
salt, 1 cup hops, turn 2 cups boiling water over the hops 
and let them set 5 minutes, strain into the potato and add 
2 quarts boiling water, set on the stove until it comes to a 
boil, then set it back to cool and add 1 cup yeast, let it 
rise, put in a jug and cork tight. 

Mks. F. a. Rollins, Brownville. 
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Brown Bread (No. 3) 

One cup sweet milk, 2 cups sour milk, 3 cups meal, Z 
cups fluur, 1 cup molasses, 2 teaspoous soda. 2 teaspoons 
salt, steam 5 hours. 

Mrs, R, Chandxemibe. Browuville. 



Johnny Cake 

Two cups sour milk. 2 tablespoons molasses, 1 cup 
meal. 1 cup Hour, 1 teaspoon soda, 1 teaspoon salt, bake 
ill a good hot oven. 

Muffins 

One quart sweet milk, 3 eggs, 1 cup butter, 4 table- 
spoons good yeast, flour to make a stiff batter, set over 
night and bake in gCm pans in a hot ovep. 

Poetical Com Cake 

Two cups sweet and one of sour, 
Two cups meal and one of flour. 

One teaspoon soda to make it rise, 
Egg and butter of a size, 

Sugar and salt complete the rule, 
Who can't make it is a— fool. 

Resolute Grange. 

Brown Bread 

One cup sweet milk or water, 2 cups sour milk, 1 cup 
molasses, 1 1/2 teaspoons soda sifted in with flour, 3 cups 
corn meal, 1 cup flour or graham, 

Annie Nichols, Brunswick, Me. 



jyGoO'^lc 



Resolute Granee 

PUDDINGS. 



Brown Betty Pudding 

Pare and slice 10 good sized apples, butter a deep 
dish and put first a layer of bread crumbs, then a layer of 
apples, and between each layer sprinkle sugar and cinna- 
mon and slices of butter till dish is full, putting butter on 
top; then 1/2 cup of boiling water, cover dish and cook 
about one hour, uncover dish about 15 minutes before re- 
moving from oven. Mrs. H. Chadbourne. 

Sauce 

Take yolks of 2 eggs, I cup sugar. Beat five min- 
utes, set over tea kettle to dissolve. When thin place in 
dish ready to serve. Then add beaten whites. Flavor 
with vanilla. Mks. C. C. Gii,man, 

Sweet Pudding 

One cup molasses, 1 cup milk, 1 cup raisins, 1/2 cup 
butter, 3 1/2 cups fliur, 1 1/2 teaspoons soda. Nutmeg 
and ginger. Steam two hours and serve with sauce. 

Mrs. Wm. Tufts. 

Small Pudding 

One pint milk, 3 eggs, 6 tablespoons flour. Salt and 
nutmeg. Beat thoroughly and bake quickly. Serve with 
sauce. Mrs. Wm. Tufts, Brownville. 

Batter Pudding 

One cup milk, 2 cups flour, 2 eggs, 1 tablespoon of 
butter, 2 teaspoons cream tartar, 1 teaspoon soda. Steam 
1/2 hour. 

SAUCE FOR THE ABOVE. 
One cup sugar, 1/2 cup butter, beat till light, add one 
egg, beat slightly, add 1 gill of water, flavor, let it stand 
over the teakettle till thick as cream. 



jyGoot^le 



Queen of Puddings 

One pint of nice bread crumbs, 1 qt. of milk, 1 cnp of 
sugar, the yolks o£ 4 eggs, 1 teaspoon lemon, a piece of 
butter size of an egg. Bake like a custard. When baked 
spread jelly over the top, and cover the whole with whites 
of the eggs and a cup of sugar beaten to a stiff troth, 

Mrs. Geo. E, Hamlin. 

Steamed Fruit Pudding 

One cup of chopped suet, 1 cup hot water. 1 cup mo- 
lasses, 3 cups flour, 1 cup raisins, 1 teaspoonful soda, little 
sait, 1/2 teaspoonful cloves, 1/2 teaspoon cassia. Steam 3 
hours. Foam sauce. 

Mrs. Mary S. Rogers, Brownville. 

SAUCE FOR THE ABOVE. 

Put 1 cup of .sugar in a tin pan, pour 1 cup of boiling 
water over it, put in a lump of butter size of a walnut, one 
teaspoon extract of lenlon. Thicken with one tablespoon- 
ful corn starch or fJour. 

Mrs. Mary Humphreys, Brownville. 

Corn Starch Pudding 

Dissolve 3 tablespoons corn starch in a little cold 
Water, then add 1 pint of boiling water and whites of 3 
eggs beaten to a stiff froth, salt. Beat the whole three 
minutes, put in a dish and steam ten minutes; set away to 
cool. 

Sauce 

The yolks of 3 eggs, 1 cup sugar, 1 cup milk, butter 
size of a walnut, boil until it commences to thicken. Flavor 
to taste. 

Mrs. E. E. Williams, Brownville. 

Apple Snow Pudding 

Take the inside of 4 tart baked apples, and the white 
of 1 egg and 1 cup of sugar, beat all together until it be- 
comes a stiff white froth, then turn into a, dish, makea cus- 
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tard of three eggs, a half cup sugar and 1 pint of milk. 
Flavor with vanilla, cook like soft custard and turu round 
the snow before serving, 

Mrs. E. E- Williams, Brownville. 

Baked Indian Pudding 

Seven spoonfuls of Indian nieal, mix with one cup of 
molasses, boil 1 qt. of milk and pour over the meal and 
molasses, mix well together, then add I pint of cold milk, 
1/2 cup of butter, melted, 2 eggs, 1 teaspooiiful of cinna- 
mon, little nutmeg and salt. Bake slowly three hours. 
Mrs. May Davis, Brownville. 

Delmonico Pudding 

Yolks of three eggs, beaten with a small ciip of white 
sugar, dissolve in a little milk, two large teaspoonfuls of 
corn starch. Put this mixture into a quart of boiling milk, 
flavor with vanilla, when sufficiently cooked let it stand 
until cooled, then cover with a frosting made of the whites 
of the eggs and three spoonfuls of sugar, flavor with lemon, 
pour over the top of the custard and brown in the oven. 
Mrs. May Davis, Brownville. 

Frosted Rice Pudding 

One large cup of boiled rice, 1 pint milk, yolks of 5 
eggs, butter size of an egg, boil the milk, then add eggs, 
rice and butter well beaten together, with the grated peel of 
1 lemon, bake enough to harden the eggs, whip the whites, 
add juice of 1 lemon and 2 cups powdered sugar, pour over 
the top and bake half an hour in a slow oven. 

Mrs. F. a. Rollins, Brownville. 

Tapioca Fruit Pudding 

Cook I cup pearl tapioca in I qt. boiling water until 
clear, add a pinch of salt, and 1/2 cup of sugar. Pare and 
slice 3 oranges very thin and 3 bananas, sprinkle 1 table- 
spoon lemon juice over bananps. Add tapioca to fruit. 
Serve very cold with whipped cream. 

Mrs. a. C. Dougherty. 
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Peach or Apple Puffs 

Sift in 1 qt. flour, 1 teaspoon soda, and 2 of cream tar- 
tar. Rub in flour 1 cup lard, cut fine, moisten with 1 cup 
sweet cream, salt. Roll like pie crust, cut in squares. 
Fold over the apples after paring and digging out the 
cores, keeping whole. Fill the hole in apple with sugar. 
Bake until apples are soft. Serve with whipped cream or 
liquid sauce. 

Strawberry Shortcake 

Use crust the same as for apple puffs, roll in rounds 
as for pies, spread with butter, place the crusts one above 
the other and bake until well done, then remove the upper 
crusts, fill with strawberries, sweetened, then place the 
crusts together again. Serve with whipped cream to 
which has been added 1 cup of crushed berries. Very 
uice. 

Tapioca Pudding 

Soak over night 1 cup tapioca in 2 of cold water, 
cover with boiling water, cook until clear. Stir into tapi- 
oca 2 cups cored apples or peaches, berries, etc., and bake 
until fruit is cooked. Serve very cold with cream. 

Snow-Balls 

Beat whites of egg very stiff, allowing to each egg 1 
spoonful sugar. Beat sugar in eggs after they have been 
well beaten. Drop in large spoonfuls in water boiling. 
Boil just one minute, remove. Serve with yellow sauce as 
for com starch pudding in this book. 

Steamed Plum Pudding 

One-half cup butter, 1 cup sugar, 3 eggs, 1/2 cup mo- 
lasses, 1/2 cup milk, 1 teaspoon soda, 2 1/2 cups flour, 
1 1/2 cups chopped raisins, 1 cup currants, 1/2 cup citroii, 
spice of all kinds, salt. Steam 4 hours. 



jyGoo'^lc 



Resolute Grange ' 23 

Chocolate Pudding 

One pint of milk, 1 egg, 1 cup sugar, 1 tablespoon 
corn starch, 1/2 cake grated chocolate, flavor with vanilla. 
Mks. F. a. Rollins. Brownville. 

Cracker and Jam Pudding 

, Three eggs, ]/'2 cup cracker crumbs, 1/2 cup sugar, 1 
tablespoon of butter, 1 cup milk, juice of 1/2 lemon and 
grated rind, 3 tablespoons o( jam. Soak cracker in milk, 
rub butter and sugar together, adding lemon, beating to a 
cream. Stir in beaten yolks, next the milk and cracker, 
lastly the whites, butter a deep dish, put the jam at the 
bottom, fill up with mixture and bake 1/2 hour. Eat cold 
with sugar sifted over the top. 

Mks. a. W. Sherburne, Brownville. 

Baked Indian Pudding 

(VKRY nice) 

Scald over night a large cup of Indian meal in 1 pint 
of milk, in the morning add scant cup of molasses, piece 
of butter size of an egg, 1 qt. of milk, pinch salt, litlle cin- 
namon. Bake three or four hours in a moderate oven. 
Stir occasionally at first. Sweet skim milk is better than 
new milk. Mrs. Fannie Lord, Brownville, 



Tapioca Pudding 

Two large tablespoons tapioca, soak over night in 2 
cups cold milk, let 1 qt. milk boil, pour in tapioca and 5 
large tablespoons Indian meal, slir constantly so it will not 
lump. When scalded take from the fite and add 1 egg. 1 
small cup molasses, little salt, cassia and 2 cups cold milk. 
Bake 3 hours. Mks. C, Johnson, Brownville. 
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Steamed Rice Pudding 

One cup rice, 3 cups boiling water, 1 teaspoon salt; 
steam 1 hour, then add 1 cop sweet milk, cook 20 ininules 
longer, when it is ready to serve with cream and sugar. 
Mrs. May Davis, Brownville. 

Steamed Pudding 

One pt. flour, 1 cup chopped raisius, 1 cup suet or 
butter size of an egg, 1 cup sweet milk, 1/2 cup molasses, 
1 teaspoonful of soda, I teaspoon cloves, steam 2 hours. 
Mrs. Mary Crandlkmire, Brownville, 

Steamed Apple Pudding 

Make a crust ol 1 qt. of flour with 2 teaspoonfuls cream 
of tartar, 1 of soda, sifted into the flour, 2/3 cup butter or 
lard, rubbed in, mix with cold water. To roll have ready 
some sour apples pared and sliced thin, roll crust 1/2 inch 
thick, spread apples on it, sprinkle sugar over them. Fold 
the ends over so that the apple cannot come out, and roll 
it up. Lay on a plate or dish large enough to hold it, as 
, it will ri.se a great deal. Set in a steamer and keep it cov- 
ered one hour and a half over a large kettle of water, 
which must not stop boiling. Eat hot with sweet sauce. 
Mrs. Fannie M. Evans, Brownville. 

Railroad Pudding 

One cup mola.sses, 1 cup sweet milk, I cup suet or salt 
pork chopped fine, 4 cups flour, 1 teaspoonful soda, and if 
suet is used, one of salt, 1 cup chopped raisins, steam 4 
hours, Mrs. G. C. Barton, Brownville. 

Queen Pudding 

Cut any stale cake you may have in squares, lay in 
a pudding dish so the pieces do not touch, make a custard 
of 4 eggs, saving the whites of 2, 1 qt. milk, 1/2 cup 
sugar, flavor to taste, pour this over the cake, bake lightly, 
beat the whiles of the eggs to a stiff froth, add 2 table- 
spoonfuls of sugar, put it over the pudding while hot, set 
in oven to brown. Mrs. Fannie Evans. Brownville. 
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Orange Pudding 

Take four good sized oranges, peel and seed and cut 
in small pieces, add 1 cup sugar and let stand. Into 1 
quart of boiling milk stir 2 tablespoons com starch mixed 
with a little watfr and the yolks of 3 eggs; when done let 
cool and mix with the orange. Make frosting of whites 
and 1/2 cup sugar and brown in oven. 

Mrs, C. C, Gilman, Brownville. 

Bavarian Cream 

Dissolve \/-i, package gelatine in 1 pint cold water, 
when soft add I pint boiling water, sweeten and flavor to 
taste. {Strain in a mould and set away to harden. 

THE CREAM. 

Dis.wlve 1/2 package gelatine, and moisten with a 
liiile water, enough to strain, whip 1 quart cream, strain 
the gelatine inlo it, and sweeten and flavor to ta.ste, then 
pour the cream over the other jelly. E. G. D. 

Charlotte Russe 

One quart milk, 3 eggs, sweeten aiid flavor to taste. 
Cook until it thickens. Dissolve 1/2 package gelatine in 
a little hot water, add to custard, then slice light cake and 
line a dish with it. and pour custard over it. Serve very 
cold with whipped cream. E G. D, 

Tapio.ca Cream 

Soak 1 cup tapioca over night, put it in 1 quart milk 
to boil, put in 2 eggs beaten, add 1 cup sugar, vanilla. 
When thickened and clear add the whites of 2 eggs beaten 
to a stiff froth. Serve cold. 
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PIES. 



Tomato Pie 

One pint of chopped green tomatoes, 5 apples chopped, 
2 cups sugar, 1 cup molasses, 1/2 cup of vinegar, 3 table- 
spoons of flour, spice of all kinds, put whole raisins and 
bits of butter on top before putting on the upper crust. 
Makes 1 large or 2 small pies,. Mrs. J, A. Tye. 

Cranberry Pie 

One pint cranberries cut in half, 1 cup chopped raisins, 
1 cup boiling water, butter 1/2 size of walnut, 1 tablespoon 
corn starch dissolved in a little warm water, put in sauce 
pan, cook 5 minutes, when taken from stove add ] tea- 
spoon vanilla. Bake between two rich crusts. 

Mrs. Ernrst Knight. 

Apple Cuatard Pie 

Steam four large apples until tender, mash and thor- 
oughly mix with 1/2 pint rich milk, 2 eggs, salt and flavor 
to taste. Bake in one crust and when cold cover with 
whipped cream and sugar, 

Mrs. C. Johnson, Brownville. 

Mock Lemon Pie 

One and one-hatf cups stewed rhubarb, 1 cup sugar, 
1 egg and the yolks of 2, 2 teaspoons corn starch or flour 
beaten smooth in a little water, 2 teaspoons extract lemon, 
a small piece butter, beat al! together and heat before 
baking. Take the whites of the 2 eggs and frost as you 
would lemon pie. Mrs. E. E. Williams, Brownville. 

Lemon Pie with Upper and Under Crust 

Take the juice of 1 good sized lemon, also the grated 
rind, 1 egg, 1 cup sugar, 1 cup cold water, 4 soda crack- 
ers, 2 or 3 common crackers pounded fine. Mix the juice, 
rind and sugar together, then add cracker, and last of all 
water. Mrs. May Davis, Brownville. 
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Lemon Pie 

Yolks of 3 eggs, juice of 1 lemon, 1 cup sugar, 2/3 
cup boiling water, butler size of an egg, 1 tablespoon 
flour, whites of 3 eggs beaten to a sliff frolh and stirred in 
the ta.st thing, Mks. May Cranulkmike, Brownville. 

Lemon Tarts 

A rich puff paste for the tarts for filling, the grated 
rind and juice of 1 lemon, 1 cup sugar, then place on stove 
until dissolved. Turn in 2 beaten eggs, cook slon'ly until 
thick, stirring constantly; cool and it is ready for use. 

Mrs. G. C. Barton, Brownville, 

Rhubarb Pie 

One cup chopped rhubarb. I cup sugar, 1 egg well 
beaten. Mrs. P. A. Rollins, Brownville. 

Lemon Patties 

One cup sugar, grate the rind and juice of I lemon, 2 
eggs, a small piece of butter, set over teakettle and watch 
until the butler melts, and it is ready for use. 



Two and one-half cups flour, 1 cup part lard and but- 
ter, 1 teaspoon cream tartar, 1/2 teaspoon soda, water 
enough to moisten. Chop lard and butter into flour. 
Mrs. George W. Brown, Brownville 

Mock Mince Pie 

Seven crackers rolled fine, over which pour 3 1/2 
cups boiling water, add 1 cup molasses, 1 cup sugar, half 
a nutmeg. 1 teaspoon each of cassia, cloves, allspice and 
salt. Add butter the size of an egg. let the mixture cool, 
then add 2 eggs well beaten, 1/2 cup vinegar and I 2/3 
cups raibins. This will make 4 pies. 

Mrs. F, a, Rollins, Brownville. 
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Chocolate Pie 

Take 4 tablespoonfuls grated chocolate, 1 pint boiling 
water, yolks of 2 eggs, 2 tablespoonfuls corn starch, 6 
tablespoonfuls sugar. Melt the sugar, add tlie water and 
boil. While boiling add the beateu yolks, sugar and corn 
starch, make and bake a crust, fill with chocolate filling, 
and add whites beaten to a stiff froth with sugar and 
vanilla. Mrs. Nellie Carr, Brownville. 

Squash Pie 

One pint sifted squash, 1 quart milk, 3 eggs, 1 cup of 
sugar, spice to taste. 

Mrs. Mary Humphbevs, Brownville. 

Lemon Raisin Pie 

One cup chopped raisins, seeded, the juice and grated 

rind of 1 lemon, 1 cup cold water, 1 tablespoon fiour, 1 cup 

sugar, 2 tablespoons butter. Stir lightly together and 

bake with upper and under crust. Mrs. May Davis. 



CREAMS AND CUSTARDS 



Irish Moss Blanc Mange 

One-half cup Irish moss, 1 quart milk, 1 saltspoon 
salt, 1 teaspoon vanilla, soak moss in cold water 15 min- 
utes, pick over, wash, tie in lace bag, and put into double 
boiler with milk, boil 30 minutes, or until a few drops will 
thicken when put on a cold plate. Add salt, strain and 
flavor, pour into cold cups, serve with sugar and cream, 
also with apple or apple jelly. Mrs. J. A. Tye. 

Cracker Custard 

Three crackers pounded fine, 4 eggs, reserve whites 
of 2 eggs for Itosting, 2 tablespoons flour, 1 1/2 cups of 
sugar, 1 cup raisins. Sweet milk enough to thin, small 
piece of butter, flavor to taste. 

Mrs. George Hamlin, Worcester, Mass. 
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Chocolate Cus^rd 

One quart milk, 2 heaping teaspoonfuls com starch, S 
of grated chocolate, ^2/3 cup sugar. Save out a little milk 
to mix ingredients in, scald remainder in a kettle of water. 
Mix all together and set in boiling water until it thickens. 
Cool in glasses. Mrs. G. C. Brown. 

Tapioca Cream 

Four large spoonfuls tapioca, cover with water and 
soak over night. Warm 1 quart of milk, beat yolks of 4 
eggs and 1 cup sugar together and stir into milk. Then 
stir in tapioca next, beat the whites to a stiff froth, and 
stir into the cream. Add a little cream, 

Mrs, G. E. Hamlin, Worcester, Mass. 

Spanish Cream (No. 1) 

One quart milk, 4 eggs, 1/2 box gelatine, 4 table- 
spoons sugar, flavor to taste. Put the gelatine into the 
milk when cold and set in boiling water. Let it come to a 
boil, then strain, add the yolks of eggs beaten with sugar, 
then add the whites beaten to a stiff froth, pour into a 
mould. It is better made the day before using. Serve 
with whipped cream. I make only half of this for a small 
family. Mrs. E. B. Neally. Bangor, 



CAKE. 



Walnut Cake 

One cup sugar, 1/2 cup butter, 1 1/2 cups flour, 1/2 
cup sweet milk, 2 eggs, 1/2 teaspoonful soda, 1 teaspoon- 
ful cream tartar, 1/2 pound walnuts cut in fine pieces, 
frost the cake and put walnuts on top. 

Mrs. Nellie Cakr, Brownville. 
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Marble Cake 



Light part — 1/2 cup butter. I 1/2 cups su^ar. 1/2 cup 
milk. 2 1-2 cupa flour, whites of 4 eggs, 1 teaspoon cream 
tartar, 1/2 teaspoon soda, lemon to flavor. Dark part — 
1/2 cup butter. 1/2 cup molasses, 1 cup brown sugar, 1/2 
cup milk, 2 1/2 cups flour, yolks of 4 eggs, 1 teaspoon 
cream tartar, 1/2 teaspoon soda, 1/2 nutmeg, 1 tea.spoon 
cinnamon, cloves and allspice. 

Mks, G. C. Barton. Brownville. 

Hickory Cake 

One and one-half cups sugar, 1 3/4 cups milk, 1/2 
cup butter. 2 1-2 cups flour, 1 teaspoon cream tartar. 1/2 
teaspoon soda, wliites of 4 eggs, 1 cup English walnut. 
Mrs. C. H. Donning, Brownvitle, 

Sponge Cake 

One cup sugar, 4 eggs, 1 cup flour, yolks and sugar 
beaten together, whites beaten to a stiff frolh, mix as 
quickly as possible. Bake from 20 to 30 minutes in a 
quick oven. 

Mrs. S, a. Smith, Brownville. 

Delicious Cake 

Two cups white sugar, 1 cup butter, 1 cup milk, 3 
eggs, 1/2 teaspoon soda. 1 teaspoon cream tartar, 3 cups 
flour. Beat butler and sugar together, add yolks of the 
eggs, then the beaten whites; dissolve the soda in milk, 
rub the cream tartar in flour and add last, 

Mrs. Elmer H. Poole, Brownville. 

Nut Cake 

One cup of sugar, 1 cup butter rubbed to a cream, 
yolks of 4 eggs. 1/2 cup of sweet milk, 2 cups flour, 1 tea- 
spoon cream tartar, 1/2 teaspoon soda, 1 pound walnuts. 
Mrs. Elmer H. Poole, Brownville. 
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Buttercup Cake 

Whites of 2 eggs beaten with 1 cup sugar, piece of 
butter size of an egg, 1 cup sweet milk, 2 teaspoons cream 
tartar, rubbed in 2 cups flour, 1 teaspoon soda. Frosting 
for the same.— Stir into the two yolks as much sugar as 
will spread well, flavor with lemon or vanilla. 

Mrs, Fannie Lord, Brownville. 

Sponge Cake 

Three eggs, yolks and whites beaten separately, 1 1/2 
cups sugar, 1/2 cup milk, 2 cups flour, pinch of salt, 1 tea- 
spoon soda, 1/2 teaspoon lemon or vanilla, 1 teaspoon 
cream tartar. Mrs. G. C. Barton, Brownville. 

Cocoanut Cake 

One cup cocoanut, 1 cup sugar, 1/2 cup butter. 1/2 
cup milk, 2 cups flour, 2 eggs, 1/2 teaspoon soda, I of 
cream tartar, Miss Alice Bucknam, Bangor. 

Fruit Cake 

Wash and drain 1 pound of currants, seed and chop 
coarsely 1 pound of raisins, chop or slice 1/2 pound citron, 
beat 6 eggs and 2 cups brown sugar, add 1 cup butter, 1 
cup molasses, 1/2 cup sour milk, 1 teaspoon soda, 1 tea- 
spoon cloves, cassia and nutmeg, add 5 1-2 cups flour, 
mix 1/2 cup flour with iruit and add to the cake at last. 
Mrs. Fannih Evans, Brownville. 

Sponge Drops 

Two eggs, 1/2 cup sugar, 2/3 cups flour, 1 teaspoon 
baking powder, a little salt. 

Mrs. F. a. Rollins, Brownville. 

Aunt Annie's Cake (Very Nice) 

One cup sugar, 1/2 cup butter, 1/2 cup sweet milk, 
1/2 cup currants, 2 cups sifted flour, 1/2 teaspoon soda, 1 
teaspoon cream tartar, whites of 2 eggs beaten stiff. Bake 
in a moderate oven. Mrs, Olvn Dunn, Brownville. 
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Plain Dark Cake 

Tdke 1 1-2 cups sugar, 2 spoonfuls molasses. 1 cup 
butter, 1/2 cup sour milk, 1 teaspoon soda, 2 eggs, 2 1/2 
cups flour, a little of all kinds of spice, currants or raisins. 
■ Mrs. Helen Jones, Brownville. 

Clay Cake 

One and one-half cups brown sugar, 1/2 cup butter, 
1/2 cup sour milk, 2 cups flour, 1 pound chopped raisins, 

2 eggs, 1/2 teaspoon soda. 

Mrs. Helen Jones, Brownville. 

French Cake 

Three eggs, 2 cups sugar, 1 cup milk. 1/2 cup butter, 

3 cups flour, 2 teaspoons cream tartar, 1 teaspoon soda. 
Beat the yolks in the milk and add to the bulter and sugar 
beaten to a froth, then flour and cream tartar, then whites, 
lastly soda. L,ois H. Ckosdv, Brownville. 

Hot Milk Cake 

Two eggs well beaten, 1 cnp sugar, 1 cup flour, 1 tea- 
spoon cream tartar, 1/2 teaspoon soda, 1/2 cup boiling 
milk, melt a tablespoon butter in milk, add last, flavoring. 
Mrs. H. Chadbourne. 

Mocha Cake 

One egg, 3/4 cup milk, 3/4 cup sugar, 1/4 teaspoon 
salt, 1 heaping tablespoon butter, 1/2 teaspoon vanilla, 1 
cup floor, 1 teaspoon cream tartar, 1/2 teaspoon soda, 2 
squares chocolate. Cream butter and sugar together, then 
add yolk of egg, the milk, salt, vanilla, cream tartar, soda 
and flour, the chocolate melted, mix well, add beaten 
white, bake in layer-tins, in fairly hot oven, when cool fill 
and ice layers with filling. 

FILLING 

One cup pulverized sugar, 1 heaping tablespoon but- 
ter, 1/2 teaspoons vanilla, 2 teaspoons cocoa, 2 tablespoons 
coffee. Mrs. H. Chadbourne. 



jyGoo'^lc 



Resolute Grai^e 33 

Loaf Cake (Very Nice) 

One cup sugar. 1 cup cream, sour, 1 cup raisins, 1 cup 

currants, 1/2 cup butter, 3 eggs, 1 small teaspoon soda, 'i 
cups flour, nutmeg. 

Mrs. a. W. Sherburne, Brownville. 

Cream Cake 

One cup boiling water. 1/2 cup butter, set on stove, 
and when boiling add 1 cup of flour. Stir this briskly 
until it is smooth, remove from the stove; when cool add 4 
eggs beaten very light. Bake in well buttered pans, tak- 
ing care not to let the cakes (which should be only a 
spoonful of the above mixture dropped in a place) touch 
each olher, pass a sharp knife lightly around the puffs, 
split them and fill with whipped cream, or if preferred a 
made cream. Mrs. E. E- Williams, Brownville, 

Pork Fruit Cak'e 

Take 3 cups brown sugar, 1 pound pork, turn 1 cup 
of boiling water on pork, 1/2 cup sour milk, 1 teaspoon 
cassia and of cloves, 2 teaspoons soda, 1 pound raisins. 
This makes 2 large loaves. 

Mrs. Helen Jokks, Brownville. 

1-2-3-4 Cake 

One cup butter, 2 cups sugar, 3 cups flour, 4 eggs, 1 
teaspoon soda, 1/2 cup milk. 2 teaspoons cream tartar, 
spice to taste. Mrs. Mary Crandlemirk, Brownville. 

Coffee Cake 

Five cups, flour. 1 cup butter, 1 cup sugar. 1 cup mo- 
Uasses, !1 cup raisins. 1 teaspoon soda. 

Mrs. Helen Jones, Brownville. 

Caramel Cake 

'One cup sugar, 1/2 cup butter, 1/2 cup-milk, -.2 small 
cups:"flour, 2 eggs.il teaspoon cream tartar, :l/2 teaspoon 
soda. 
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CARAMKI, 

Two scant ciips sugar, 2/3 cUp milk, butler size of an 
e};g, 1 teaspoon vanilla. Boil ten iniiuiles and bent till 
cold. Mrs. E. H. Crosby, Wondfonls. 

Circle Cake 

One cup sugar, 1/3 cup butter, 1/2 cup milk, 2 cups 
flour, 1 egg, 1 teaspoon cream tartar, 1/2 teaspoon soda. 
Lois H. Ckosby, Btownville. 

Swiss Cake 

One and one-half cups sugar, 3 cups flour, 1 cup sweet 
milk, 2 eggs, 4 tablespoon butter, I 1/2 teaspoons cream 
tartar, 1 teaspoon soda. 1 teaspoon vanilta. TliJs makes a 
large loaf. Mrs. May Davis, 

Raisin Cake 

One-third cup butter, 1 cup sugar, 1 cup buttermilk, 
1 teaspoon soda and cinnamon, a little nutmeg, 1 cup 
chopped raisins put in last and sprinkle with flour, 2 cups 
flour. Mrs. Mary Humphreys, Brownville. 



White Mountain Cake 

Four eggs, 2 cups sugar, 1 cup butter, 3 cups flour, I 
cup sweet milk, 1 teaspoon cream tartar, 1/2 teaspoon 
soda, I teaspoon lemon. 

Mrs. May S. Rogers, Brownville. 

Jelly Roll 

Tivo eggs, 1 cup sugar, 1 1/2 cups flour, 1 teaspoon 
cream tartar, 1/2 teaspoon soda, 4 tablespoons cold water. 
When all ready for the oven bake in a well buttered pan 
and when done turn out of the tin, spread with jelly and 
roll up. Mrs. E. E. Williams, Brownville. 
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Cream for Cake 

One grated sour apple, 1 cup sugar, beat 15 minutes, 
flavor to taste, spread between tlie cakes and on tup. 

Mrs, G. C. Barton. Brownville. 

Luncheon Cake 

One cup sugar, 1/2 cup butter, I egg, 3 cups flour, 1 
cup sour ntilk, 1 scant teaspoon soda, 1 of ground cloves, 
1 cup raisins. Mrs. Maby Smith, Brownville, 

Snow Ball Cake 

One cnp sugar, 1/2 cup butter, 1/2 cup sweet milk, 2 
cnps flour, whites of 3 eggs, 1 teaspoon cream tartar sifted 
with the fliiur. Beat butter and sugar together, then add 
wliiteS of the eggs and 1/2 teaspoon soda. 

Mrs, W. L, Roberts. Brownville. 

Pork Cake 

One cup chopped pork, 1 cup boiling water, 1 cup 
molasses. I cup sugar, 1 cup chopped raisins, cloves, cas- 
sia and nutmeg, 1 teaspoon of each, 1 large spoonful soda, 
5 cups of flour. Mrs. W. L, Roberts, Brownville. 

Nice Dark Cake 

One cup butter, 2 cups sugar, 1 cup molasses, 1 cup 
milk. 1 teaspoon soda, 4 l/'2 cups flour, 1 bowl raisins, 4 
eggs, and spices, I usually put in 2 tablespoons of cloves, 
cinnamon and allspice. Mrs, Abbie Tufts Walkhk. 

Lemon Cake 

Four eggs, 2 cups sugar, 1 cup butter. 1 cup sour 
milk, 4 cups flour, 1 small teaspoon soda, juice and rind 
of 1 lemon. Add 2 cups currants and it makes a nice cur- 
rant cake. Mrs. G, C, Barton, Brownville. 
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Apple Cream Cake (Good) 

One egg, and yolk of another, 1 cup sugar, 8 spoon- 
fuls butter, 2 cups flour, 1/2 cup sweet milk, 1 teaspoon 
cream tartar. 1 teaspoon soda. Bake iu 3 tins. 

Feather Cake 

Two cups of sugar, 1/2 cup butter, 1 cup sweet milk, 
3 cups flour, 8 eggs. 2 teaspoons cream tartar, 1 teaspoon 
soda, lemon. Mrs. C. C. Gilman, Brownville, 

Coffee Cake 

One cup molasses, 1/2 cup sugar, 1/2 cup butter, 3 
cups, flour. 1 cup strong coffee, 2 cups raisins, 2 eggs, 1 
teaspoon soda, spice. Mrs. C. C. Giluan, Brownville, 

Currant Cake 

One cup sugar, 1 .cup djrrants^ 1/2 cup butter, 1/2 
cup sweet milk, 2 cups flour, whites of 2 eggs beaten stiff, 
1/2 teaspoon soda, 1 teaspoon cream tartar. ' ' ' 

Mrs. C.'C. Oilman, Brownville. 



Ribbon Cake 

Two cups sugar, 3 cups flour, 1 cup butter, 1 cup 
sweet niilk, 2 teaspoons cream tartar, 1 teaspoon soda, 4 
CKgs. Divide into two parts; to one part add 1 cup 
chopped raisins, and spice. 

Mrs. C. C. Oilman, Brownville. 

Molasses Cake 

One and one-half cups molasses, 2/3 cup butter or 
lard, 1 pint flour, 1 teaspoon soda, 2 eggs. Beat whites 
of eggs to a stiff Iroth and add the last thing. Salt and 
nutmeg. Mrs. Hakriette Dougherty, Milo. 
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Buttercup Cake 

(■ 
The whites of 3 eggs, 1/2 cup burter, 1/2 cup milk, 1 
cup sugar. 1 1/2 cups flour, 1 teaspoon soda, 2 teaspoons 
cream tartar, 1/2 teaspoon vanilla. 

FK0STINC7 

Yolks of 3 eggs, 10 tablespoons powdered sugar, 1/2 
tablespoon vanilla. Nei-lie Applebee. 



State Fair Cake 

One and one-half cups sugar, 1/2 cup butter creamed, 
2 1/2 cups flour, sifted with 1/2 teaspoon soda. 1 teaspoon 
cream tartar, whites of 5 eggs beaten stiff, 1/2 cup milk, 
flavor and salt. Into the butter and sugar dash a little of 
the egg, then of the milk, then of the flour; until all is 
well mixed. Frost with yellow frosting. 

Mrs. Edgar Decker. 



Park Street Cake 

T',vo cups sugir, 1/2 cup butter, eream butter and 
sugar, 4 yolks and heat with fork, 1 cup mjllt, 3 cups 
flour, 'sifted' 3 times with 2 teaspiious cream tartar, 1 of! 
soda,' vaAilla 1/2 cup milk, 'then l/Si'of "flour. 1/2 cup milk 
and rest of flour, beat smooth', last add beaten whites. Put 
Manilla in milk Mrs. \VAi.i.AtE BroWnE. '■ 

Sunshine Cake 

Whites of 6 eggs, 1 cup sugar, sifted, yolks of 6 eggs, 
fl-ivoring, 1 cup fldur, pinch of salt, 1 teaspoon cream tar- 
tar, beat whites until stiff and dry. add sugar gradually 
and continue beating, add yolks of eggs until thick and 
lemon colored, iidd flavoring, ci't and fold in flour and 
cream tartar. Bake 50 minutes in moderate oven. Bake 
in angle cake tin. 
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Angel Cake 

One cup flour, I 1/2 cups sugar, 1 ttfaspoon cream tar- 
tar, sift the whole 4 times. Beat tlie whites of II egg.-> to 
a stifi Iroth. Add 1 teaspoon vanilla, tlieii fioiir and sugar 
and a little salt. Bake forty minutes in a new tin. Do 
not butter tlie tiu. 

Beautiful Cake 

One and one-half cups of sugar. 1 of buittr, 3 eggs, 2 1/2 
cups flour, 1/2 cup of milk, 1/2 teaspoon soda, 1 teaspoon 
cream tartar, salt, lemon. 

Mks. Harkiette Dougherty. 

Chocolate Cake 

Two squares melted chocolate. 1/4 cup o( sugar. 1/3 
cup milk, yolk of 1 tgg, stirred together sugar first. 



Two-thirds cup sugar, 1/2 cup sweet milk, 1 eg^:. l"it- 
ter size of an egg. cream butter and sugar together, 1 1/2 
cups sifted flour, 1 teaspoon soda sifted in flour, salt, flavor 
with vanilla. Beat all together. Frost with elegant fiost- 
ing. Mks Doughekty. 

Granger's Cake 

Sift into 2 cups flour I cup sugitr. 1 teaspoon soda. 2 
of cream tartar, salt. Add 2 eggs beaten, 1 cup milk. 
Frost with pink frosting-. Mks. A. R. Bili.ings. 

Dark Fruit Cake 

One cup butler. I cup sugar, 1 cup molasses, 5 eggs, 
4 lbs. fruit, citron, 5 cujis fliur, sjiice, 1 teaspuon soila. 
Mhs. Annib Gkaves Rydkr. 
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Dark Cake 

Two eggs, 2/3 cup sonr milk. 1/2 cup butler, \f'l cup 
sugar, 1/2 cup molasses, 2 teaspoonfuls soda, 1/2 teaspoon 
spice of all kinds, 2 cups flour, 1 cup raisins. 

Mrs. Harriette Dougherty. 



Coffee Cake 

Five cups flour, .1 cup butler,, 1 cup coffee, 1 cup 
sugar, 1 cup molasses, 1 cup raisins, 1 teaspoon soda. 

Mrs. L. M. Tufts. 

Gingerbread 

One cup molasses, 1/2 cup sugar, 1 cup hot water, in 
which is dissolved 1 teaspoon soda, 2 cups flour. Beat 1 
egg and add the last thing, 1/2 cup lard, salt and spice. 
Mrs. a. R. Billings. 



Orange Cake 

Small 1/2 cup butter, 1 cup sugar, 1/2 teaspoon soda, 
1 teaspoon cream tartar, yolks of four eggs, 2 spoonfuls 
orange juice, and the grated rind of an orange, 2 cups 
flour. « 

Mrs. Bradeen's Fruit Cake 

Four eggs, 2 cups sugar, 1 cup molasses. 1 1/2 cups 
butter melted, 1 cup sour milk or coffee, 2 teaspoonfuls 
soda, 1 lb. seeded raisins, 1 lb. currants, 5 1/2 cups ffuur, 
all kinds of spices. 

Black Gingerbread 

One cup boiling water, 1 2/3 cups molasses, 1 desert 
spoonful soda, butter size of a walnut, 2 heaping cups 
flour, cloves and salt. 
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.Aiiple Sauce Cake 

BeHt togetlier I cup sugar, l/2 cup butter, and 2 eggs; 
,add ! cup sweet milk. 1/2 teaspoon salt, 1 teaspoon cassia, 
1 tcaSpoon cloves, and 3dd to this 8 cups of flour into 
which have been sifted 2 teaspoons cream tartar, and 1 
teaspoon soda. Take one cup of apple sauce which has 
been sweetened and sifted; stir into it one teaspoon soda, 
pour this while foaming over the other ingredients and 
beat well, add 1 cup raisins stoned and floured. Bake in 
a slow oven. Mrs. E. B. Prescott. 



FROSTINGS AND FILLINGS. 



Caramel Frosting 

One cup sugar, 1/2 cnp milk, butter size of half an 
' egg, 1 teaspoonful of vanilla. 

Mrs. C. H. Dunning, Brownville. 

Boiled Milk Frosting 

One cup sugar, 1/2 cUp milk. Boil 8 minutes and 
pour over a square of grated chocolate, and beat until tt 
commences to sugar. Mrs. A. Shbrburnb, Brownville. 

Lemon Filling 

Juice of 2 lemons. 1 cup sugar, butter size of baff an 
egg, boil until it begins to thicken,' then beat three eggs 
, thoroughly and boil up one minute. 

.iMbs..e;-,E. WlLtiAWS, Brownvilje. 
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Raiun Filling 

One Clip siigar. 1/4 cup Water. Boil until it stiffens 
when dropped in cold water, stir in quickly 1 cup raisins, 
seeded and chopped, the white of 1 egg whipped to a froth, 
spread on cake at once. Cake should be warm. Very 
nice made with dates.' 

Mrs. Austin Sherburne, Brownville. 

Brown Sugar Frosting 

Two cups brown sugar, 1-2 cup water. Boil until it 
snaps witliout stirring. Beat the white of 1 egg to a stiff 
froth. Pour the syrnp over the egg very slowly beating 
the egg all the time. Beat until hard enough to spread 
apou the cake, flavor with vanilla. EuzabeTH Decker. 

Filling for Washington Pie 

Beat the whites of 2 eggs to a stiff froth, add 2-3 cup 
sugar and nearly a tumblerful of nice hard jelly. Beat all 
together until it will stand in large spoonfuls on a cake. 
Flavor with lemon. E. G. D. 



Fig or Raisin Filling 

One cup chopped raisins or figs, 1 lemon pared and 
grated. Put on and stew with 1 cup water until tender, 
add 1 cup sugar and boil until thick. When cold spread 
between the layers of cake and frost. This will be better 
after it is kept some time. 

Mrs. Nellie Carr, Brownville. 

Candied Orange Peel 

The peeling of 4 oranges, cut fine, cover with water 
and cook till tender; add 1 cup of sugar, and cook until 
the juice is a thick syrup. Place in jars and keep to put 
in fruit cake. 
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Ellegant Frosting 

One cup sugar, 4 spoonfuls water. Boil without stir- 
ring until it ropes, white of 1 egg well beaten, 1-4 tea- 
spoonful cream tartdr, flavor, and pour in the boiling syrup 
slowly, beating all the time, until cool enough to spread 
on cake. 

Frosting 

One cup of sugar, 5 spoonfuls of milk, and boil 5 
minutes. 

Cooked Icing 

Take fresh eggs according to quantity of cake to be 
iced, separate, and beat whites to a stiff froth. Stir in 
finely powdered sugar till very thick. Flavor with rose or - 
lemon. Place bowl of icing in a kettle of boiling water, 
stir constantly till it comes to a boil, then ice cake with 
warm icing. Take stiff while paper rolled funnel shape 
to ornament. Mrs. Abbie Tufts Walker. 

Orange Icing 

Whites of 2 eggs, 12 tablespoons sugar, 2 oranges, 
grated . 

Lemon Filling 

Grate 1 lemon, add 1 cup sugar, 1 egg, 2 spoonfuls 
water. Boil until thick. Stir constantly, spread between 
layers while hot. 

Cream Filling 

One egg, 1 cup milk or water; beat yolk, add enough 
water to stir in 1 heaping spoon flour. 3 spoons sugar, salt. 
Beat until smooth, then stir into the cup of scalding milk 
or water. Cook until it thickens. Flavor. 
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COOKIES and DOUGHNUTS. 



Raised Doughnuts 

Sponge, 2 cups warm milk, dissolve yeast cake in 1/2 
cup warm water, and flot^r enough to make a soft batter, 
let rise 4 or 5 hours. When raised take 1 1/2 cups sugar, 
1/2 cup butter, 1 egg, any flavoring preferred, small tea- 
spoon soda, 1/2 teaspoon salt, flour enough to make stiff, 
let rise over night, in morning after moulded out let rise 
on board one hour, then fry and roll in sugar. 

Mrs. Ernest Knight. 



Doughnuts 

Two medium sized potatoes boiled and put through 
ricer, 1 cup sugar, 2 eggs, 5 teaspoons melted lard, beat 
all together with egg beater. 1 teaspoon cream tartar, 1 
teaspoon soda, 1 teaspoon salt, flavor with nutmeg, flour 
.to roll. Mrs. Arthur Smith. 

Doughnuts 

Two eggs, 1 good sized cup of sugar, 1 cup of sour 
milk, 1 good teaspoon soda if milk is very sour, beat into 
the milk, salt, little cassia and ginger, 1 teaspoon cream 
tartar, ]/2 teaspoon soda sifted with the flour, after adding 
part of the flour take 3 tablespoons of lard out of the 
doughnut kettle, beat in, then add enough flonr to han- 
dle' as soft.as you c in. Grace T. Dubay. 



Doughnuts 

One cup sugar, I egg, 1 cup milk or water, a small 
piece of butter, 2/3 teaspoon ginger, 2 teaspoons cream 
tartar, 1 teaspoon soda. Mrs. Mary Humphreys, 
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Molasses Doughnuts 

Heaping cup molasses, 1 cup sour milk, 1 egg, I 
spoonful sour cream, 2/3 teaspoon ginger, i teaspoon soda, 
little salt. Mrs. Mary Humphrbvs. 



Molasses Doughnuts 

One cup molasses, 1 egg, 1 cup sour milk, '2 spoonfuls 
butter. 1 teaspoon soda, little salt and ciui 



Hard Sugar Gingerbread 

One cup butter, 1 cup sweet milk. 2 cups sugar, 2 tea- 
spoons cream tartar, 1 teaspoon soda, 1 1/2 teaspoons gin- 
ger, flour to roll. Will keep a long time. 

Cinnamon Rolls 

One cup sugar, 1 cup sour milk, 1/2 cup butter, 1/2 
teaspoon salt, 1 teaspoon soda. Mix the same as for 
cookies, and roll out to one-half inch in thickness, sprinkle 
with sugar and cinnamon mixed 3/4 cup sugar to 3 spoon- 
fuls cinnamon. Roll as for jelly cake, cut in 1/2 inch 
slices and bake in quick oven. 

Mrs. Laura Page, Brownville. 

German Cookies 

Oue quart good molasses, 1 pound brown sugar, 3 
teaspoons soda dissolved in 1/2 cup hot water, 1 table- 
spoon lard, yolks of 2 eggs, 3 cents' worth cardamons, 3 
cents' worth mace, 10 cents' worth citron. 10 cents' worth 
of almonds, grated rind of 1 lemon, salt, flour enough to 
roll very stiff. Boil sugar and molasses together until 
frothy, and when cool add the rest. 

Mrs. Elizabeth Tufts. 
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Oatmeal Cookies 

Two eggs, 1 cup sugar, 1 cup butter, 4 tablespoons 
sour milk, 2 cups flour, 2 cups rolled oats, I teaspoon soda, 
1 teaspoon cassia. Mrs. Mary Haskell. 

Grandmothei's Molasses Cookies 

Let oue cup molasses come to a boil. Stir in one 
tablespoon of soda and two tablespoons of vinegar, and 
one cup sugar, and remove from the stove, add two well 
beaten eggs, 1 tablespoon ginger, and flour enough to roll 
lightly. They are very nice if not made too hard. 

Nellie Applebee, 

Filled Cookies 

One cup sugar, 1 egg, 1/2 cup milk, 1/2 cup shorten- 
ing, 2 small teaspoons cream tartar, 1 small teaspoon soda. 
1 teaspoon vanilla, 3 1/2 cups flour; roll out and cut, put 
in pan and put 1 teaspoon filling on each one and cover 
with another cookie, press edges together. 
FILLING. 

One cup chopped raisins, 1/2 cup sugar, 1/2 cup 
water, 1 teaspoon flour, cook until thick, being careful not 
to burn, flavor, pinch salt. Mrs. Ernest Knight. 

Raised Molasses Cookies 

One egg, 1 cup molasses, 1 cup sugar. 1 cup half but- 
ter and lard, 1 cup sour milk, 4 teaspoons soda, ginger aiid 
salt, add enough flour to handle, let rise over night; in the 
morning do not add only flour enough to roll as soft as can 
be handled. 

Lady Fingers 

One egg, 1 cup sugar. 1-2 cup butter, creamed, 1-4 
cup milk, 1 pint flour, 1-2 teaspoon soda, 1 teaspoonful 
cream tartar, 1 1-4 teaspoons vanilla, cut in long narrow 
Strips. Roll in sugar and bake in a quick oven. 

Mrs. Gertrude Arbo Long. 
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Doughnuts 

Two eggs, 2 cups sugar. 2 cups sour buttermilk, 2 
scant teaspoons ginger, 2 teaspoons soda. If milk is not 
very rich add tablespoon sour cream, salt. 

Mrs. Coka Arbo. 

Cocoanut Cookies 

Two cups sugar, 1-2 cup milk, 1 cup butter, 1 cup 
cocoanut, 1 teaspoon soda, 2 of cream tartar. 3 eggs, 

Mrs. a. G. Doughekty. 

Boston Cookies 

Cream Icup butter, add gradually 1 1-2 cups sugar, 
S eggs well beaten, 1 teaspoon soda dissolved in 1 1-2 
tablespoons of water, sift together 3 1-4 cups flour, 1-2 tea- 
spoon salt, and 1 qf cassia. Add 1-2 of lliis to thin mix- 
ture then 1 cup of chopped walnuts, 1-2 cup raisins, 1-2 
currants, put in the rest of the flour and beat well and drop 
in pan 1 inch apart. Mrs. DoughekTV and Mrs. Adair. 

Sugar Cookies 

Three-fourths cup sugar, 1-2 cup butter, 1 large spoon 
ful sour cream, 1-2 teaspoon soda, nutmeg or vanilla. Roll 
thin. 

Molasses Cookies 

One egg, 1 cup Isrd, fill cup within an inch of top 
with molasses, then fill with sugar; 1 rounded teaspoon 
soda, a little salt, cassia, ginger, nutmeg, scant half cup 
cold water, flour to roll smooth. Mks. Mary Whitney. 

Doughnuts Without Eggs 

One cnp sugar, 1 cup sour milk, 1 teaspoon ginger, 1 
teaspoon grated nutmeg, 1 tablespoonful of melted lard or 
butter, 2 teaspoons cream tartar, 2 teaspoons of soda, add 
flour, roll and fry. Mrs. E. B, Prescott. 
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Cookies Without Shortening 

Beat together 2 eggs, 1 cup of sugar, 1 tablespoonful 
of vinegar, 1 teaspoonful grated nutmeg or cassia, add 1 
cup boiled molasses into which you have stirred a heaping 
teaspoon of soda, while hot. Stir and beat all together, 
mix with flour very bard; roll hard and bake quickly. 

Hermits 

One cup sour cream, 1 cup sugar, 1 cup raisins, 1 tea- 
spoon soda, 1 egg, all kinds spice. Mrs. L. M. TuftS. 

Chocolate Cookies 

One cup butter, 2 eggs, 1 1-2 cnps sugar, 2 teaspoons 
cream tartar, 1 teasooon .soda dissolved in sweet milk, 4 
squares chocolate melted, 4 cups flour. 

Mrs. E, E. Williams, Brownville. 

Mother's Sugar Gingerbread 

Two cups sugar, 1 cup butter, 1 cup sweet milk, 1 , 
teaspoon soda, 2 teaspoons ginger, flour to roll. 

Mrs. S. a. Smith, Brownville. 

Vanilla Wafers 

One cup sugar. 2-3 cup butter, 4 spoonfuls milk, 4 
spoonfuls vanilla, 1 egg, I 1-2 teaspoonfuls cream of tar- 
tar, 2-3 teaspoon soda, flour to roll very thin, 

Mrs. Fannie Lord, Brownville. 

Vinegar Cookies 

One cup sugar, Icup molasses. 1 cup lard or butter, 
2 eggs, 2 teaspoons soda, 2 of ginger, 2 spoonfuls vinegar. 
MsR. Austin Sherburne, Brownville, 

Ginger Snaps 

One cup molasses. 1 of sugar, 1 of butter, 1-2 of hot 
water, 1 teaspoon soda, 1 of cloves, 1 of cassia, 1 of ginger, 
flour to knead hard, roll very thin, 

Mrs. Austin Sherbunre, Brownville. 
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Sugar Cookies 

Two eggs, 1 cup sugar, 1-2 cup milk. 1-2 cup bulter, 
flour to roll. Mks. Austin Shkrburnb, Biownvitle. 



Cocoanut Cookies 

Two cups sugar, 1 cup butter, 1 spoonful milk, 1 scant 
teaspoon soda, 1 cup cocoanut, flour to roll. 



Hermits 

One cup sugar, 2-3 cup butter. 1 cup raisins, stoned. 
2 eggs, 1-2 teaspoon soda dissolved in a little hot water, 
all kinds of spice; mix stifi" and roll. A — 

Fruit Cookies 

One cup sour cream, 1 cup chopped raisins, 1 tAspoon 
soda, all kinds spice, flour to roll. 

Mrs Fannie L,ord, Brownville. 



Vinegar Gingerbread 

One cup sugar, 1 cup molasses. 1 cup butter, 2 eggs, 
2 spoonfuls vinegar, 2 teaspoons soda, 7 cups flour. , 

Mtss Lizzie Nason, brownville. 



Hermits 

One cup butter, 1 1-2 cups sugar, 3 eggs, 1 teaspoon 
all kinds of spice, 1 cup of raisins chopped, 1-2 teaspoon 
soda, mix stiff and roll. Mrs. Mav Davis. Brownville. 

Cookies 

One egg. 1 cup sugar, 1-2 cup butter, 1-2 cup milk, 1 
teaspoon cream tartar, 1-2 teaspoon soda. 

Mrs, G. C. Barton, Brownville. 
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Ginger Snaps 

A large cup of butter or lard, 1 of sugar, 1 of molas- 
ses, 1-2 cup of water, 1 tablespoooful ginger, 1 heaping 
teaspo nful soda dissolved iu hot water, flour for a mode- 
rately stiff dough. Bake quickly. 

Mrs. Rah Crandlbmirb, Brownville. 

Molasses Gingerbread 

One cup molasses, 1 cup sugar, 1-2 cup butter, 2 or 3 
eggs, 3 cups flour, 1 cup sour milk, or if sweet is used dis- 
solve soda in vinegar. A little ginger. 

Mrs. Lizzib Jones, Worcester, Mass. 

Cream Gingerbread 

One cup molasses, 1 cup sour cream, 1 cup sweet milk, 
1-2 cup sugar, 1 egg, 1 teaspoon soda, little salt. 

Mrs. Mat Davis, Brownville. 

Molasses Cookies 

One egg, 1 cup sugar, 1-2 cup molasses, 1-2 cup lard 
or butter, 1 tabtespoonful vinegar, 1 tablespoonful of milk, 
1 teaspoouful salt and ginger, Mrs. D. C. Billings. 

Gingerbread 

One cup sugar. 1 cup molasses, 1-2 cup butter, 1 egg, 
1 cup sour milk, 1 teaspoonful soda, 1 teaspoonful ginger, 
a little cassia, and about 3 cups flour. Be careful not to 
get in too much flour. Bake in a long baker sheet and 
cut in squares. 

Doughnuts 

Two eggs, 2 cups sugar, 2 cups sour buttermilk, 2 
scant teaspoons ginger, 2 teaspoons soda. If milk is not 
very rich add tablespoon sour cream, salt. 

Mrs. Cora Arbo. 
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Cocoanut Coc4des 

Two cups sugar, 1/2 cup milk, 1 cup butter, 1 cup 
cocoanut, I teaspoon soda, 2 of cream tartar, 3 eggs. 

Mrs. a, C. Dougherty. 

Boston Cookies 

Cream 1 cup butter, add gradually 1 1/2 cups sugar. 
3 eggs well beaten, I teaspoon soda dissolved in 1 1/2 
tablespoons of water, sift, together 3 1/4 cups flour, 1/2 
teaspoon salt, and 1 of cassia. Add 1/2 of this to thin 
mixture then 1 cup of chopped walnuts, 1/2 cup raisins, 
1/2 cup currants, put in the rest of the flour and beat well 
and drop in pan 1 inch apart. 

Mrs. Dougherty and Mrs. Adair. 



Sugar Cookies 

Three-fourths cup sugar, 1-2 cup butter, 1 large 
spoonful sour cream, 1/2 teaspoon soda, nutmeg or vanilla. 
Roll thin. 



Molasses Cookies 

One egg, 1 cup lard, fill cup witbiu an inch of top with 
molasses, then fill with sugar; 1 rounded teaspoon soda, a 
little salt, cas-sia, ginger, nutmeg, scant half cup cold 
water, flour to roil smooth. Mrs. Mary Whitney. 



Doughnuts Without Eggs 

One cup sugar, 1 cup sour milk, 1 teaspoon ginger, 1 
teaspoon grated nutmeg, 1 tablespoon melted lard or but- 
ter, 2 teaspoons cream tartar, 2 teaspoons soda, add flour, 
roll and fry. Mrs. E. B. Prescott. 
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Cookies Without Shortening 

Beat together 2 eggs, 1 cup of sugar, 1 tablespoon of 
vinegar, 1 teaspoon of grated nutmeg or cassia, add 1 cup 
boiled molasses into which you have stirred a heaping tea- 
spoon of soda, while hot. Stir and beat all together, mix 
with flour very hard; roll hard and bake quickly. 

Hermits 

One cup sour cream, 1 cup sugar, 1 cup raisins, 1 tea- 
spoon soda, 1 egg, all kinds spice. Mrs. L- M, Tufts. 

Chocolate Cookies 

One cup butter, '2. eggs, 1 1/2 cups sugar, 2 teaspoons 
cream tartar, 1 teaspoon soda dissolved in sweet milk, 4 
squares chocolate melted, 4 cups flour. 

Mrs. E. E. Williams, Brownville. 

Mother's Sugar Gingerbread 

Two cups sugar, 1 cup butter, 1 cup sweet milk, 1 
teaspoon soda, 2 teaspoons ginger, flour to roll. 

Mrs. S. a. Smith, Brownville. 

Vanilla Wafers 

One cup sugar, 2/3 cup butter, 4 spoonfuls milk, 4 
spoon-fuls vanila, 1 egg, 1 1/2 teaspoons cream of tartar, 
2/3 teaspoon soda, flour to roll very thin. 

Mrs. Fannie I,ord, Brownville, 

Vinegar Cookies 

One cup sugar, 1 cup molasses, 1 cup lard or butter, 
2 eggs, 2 teaspoons soda, 2 of ginger, 2 spoonfuls vinegar, 
Mrs, Minnie Crosby, Brownville, 
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Ginger Snaps 

One cup molasses, 1 of sugar, 1 of butter, 1/2 of hot 
water, 1 teaspoon soda, 1 of cloves, 1 of cassia, 1 of gin- 
ger, flour to knead hard, roll very thin. 

Mrs. Adstin Shbrbuknb, Brownville. 



CANDIES. 



Butter Scotch 

Two cups sugar, 4 tablespoons molasses, 4 of water, 
1-2 cup vinegar, cool until brittle when dropped in cold 
water, then add 1-4 cup butter, and flavor with vanilla. 

Chocolate Candy, No. 2 

Two cups sugar, 2-3 cup molasses, 2-3 cup milk, 2 1-2 
squares chocolate. Boil all together until it clings in 
water, then take from stove, and add 1 dessert spoonful 
vanilla, stir until cool and pour into tins. 

Taffy 

One cup molasses, 1-2 cup sugar, 1-2 cup milk, butter 
size of walnut. 

Cream Candy 

Two cups sugar, 1-2 cup cream, 2 spoonfuls vinegar, 
one teaspoonful of vanilla. Cook and pull until white. 

Peppermints 

One cup sugar, 3 spoonfuls water. Boil 5 minutes 
and add 2 teaspoonfuls of peppermint and little soda, and 
stir until cold. 
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Sugar Taffy 

Two cups sugar, 1-2 cup butter, 2-3 cup vinegar. 
Boil till thick. 

Ice Cream Candy 

Two cups sugar, 1 cup of water, l-*i cup vinegar. 
Boil without stirring 20 minutes. When nearly done put 
in flavoring. Pull until white. 

Chocolate Creams 

Grate some chocolate and set over the teakettle, and 
while hot drop in the cream moulds, which are made of 2 
cups of sugar, and 1-2 cup of water. Boil 3 minutes after 
it begins to bubble. Remove from stove and flavor with 
vanilla, stir until cold enough to make iiito moulds. After 
they are dropped in the chocolate, put on buttered paper 
to harden. 

Chocolate Carameb 

Two cups sugar, 1 cup milk, 1-2 cup butter, 2 squares 
of Baker's chocolate. Beat thoroughly 5 minutes before 
taking from the stove. When it hardens in cold water 
pour into shallow pans. As it cools cut into small squares. 

Molasses Candy 

Two cups molasses. 1 of sugar, 1 tablespoonful of vin- 
egar, 1 of butter. Boil 15 minutes, stirring all the time. 
Work in vanilla. 

Chocolate Fudge 

Two cups brown sugar, 1-2 cup sour cream, large 
piece of butter, 1 square chocalate, 1-2 cup walnuts cut 
fine, 1 teaspoonful vanilla. Boil until it forms a ball when 
dropped in water. Beat until creamy. 

Lei..\ Peters, Henderson. 
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Vanilla Candy 

Two cups sugar, 1-2 cup water, 2 tablespoonfuls vin- 
egar, piece butter size of a walnut, boil until it threads, 
add 1 teaspoonful vanilla. Pull until very white. Choco- 
late can be added to this if desired. 

Lbla Peters. 

Stuffed Dates 

Add pulverized sugar to the beaten white of an egg 
until stiff enough to handle, flavor. Split dates and take 
stone out and fill with the fondant, and press on halt a wal- 
nut and then dip in granulated sugar. Lkla Peters. 

Peanut Fudge 

Two cups brown sugar, 1-2 cup creain or milk, piece 
butter size of a walnut, 1-2 cup peanuts cut fine. Boil un- 
til it will form a Ijall when dropped in cold water. Beat 
constantly, until cold enough to spread in tin. Cut in 
squares. 

Cocoanut And Walnut Fudge 

Two cups white sugar, 1-2 cup cream or milk, piece 
butter size of walnut, 1-3 cup cocoanut, 1-3 cup walnuts 
cut fine, flavor with vanilla. 

Vanilla Caramels 

One cup of sugar, 1 cup of molasses. I cup of milk, 
1-2 cup butter. Boil 15 minutes or until it hardens in 
cold water, add vanilla or chocolate. Turn into a tin and 
cut in squares while warm. J. Blanch Roberts. 

Peppermint Drops 

Three cups of powdered sugar, 1-2 cup of water. 
Boil 5 minutes, 1 teaspoonful glucose. Peppermint to suit 
taste. R. M. Roberts. 
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White Candy 

Two cups sugar, 2 tablespoons vinegar, piece of but- 
ter size of a walnut. Boil without stirring til! hard enough 
to work. Work in flavoring. R. M. Roberts. 

Bangor Taffy 

Two cups sugar. 1-2 cup of water, 1 1-2 tablespoons 
glucose. Boil till stiff in water, than add 1-2 cup cream, 
butter size of walnut. Boil again till stiff in water. I^lavor 
with vanilla, cut in squares. Rubie M. Roberts. 

Ice Cream Candy 

Two cups white sugar, 1-2 cup water, piece of butter 
size of a walnut, and 1-4 teaspoon cream tartar. Boil 15 
minutes without stirring or until it cracks in colrf water, 
then add fiavoring and pull until white. 

Chocolate Creams 

The white of an egg unbeaten, one tablespoon of cold 
water, stir into same enough powdered sugar to mould, 
and flavor. Dip in melted chocolate and remove with a 
fork. Mrs, Neal Taylor. 



MISCELLANEOUS. 



Meats And Their Accompaniments 

With roast beef, grated horse radish ; roasi pork, ap- 
ple sauce; roast veal, tomato sauce; boiled mutton, caper 
sauce; boiled chicken, bread sauce; roast lamb, mint 
sauce ; roast turkey, cranberry sauce; roast goose, apple 
sauce. 
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Raspberry Shrub 

Pour 1 qt. vinegar over 3 qts. ripe raspberries, and let 
stand in an eartbern dish 24 hours, then strain, add 1 
poujid of sngar to pint of juice, boil 20 minutes, bottle 
when cold. 

Egg Gravy 

Three or four spoonfuls of flour, piece of butter size 
of an egg rubbed into it. Pour boiling water on it grad- 
ually. Have two hard boiled eggs chopped and add- 

Welsh Rarebit 

One tablespoon' butter, 1 teaspoon corn starch, 1-2 cup 
thin cream, 1-2 lb. mild cheese, cut into small pieces, 1-4 
teaspoon salt, same of mustard, a few graius of cayenne. 
This rarebit is made over the hot water pan; melt butter, 
add starch, stir until smooth, add cream, cook two minutes. 
Stir one way. Mixture to be poured over soda crackers. 
J. Blanche Roberts. 

Lemon Cheese 

Yolks of 11 eggs, grated rind and juice of 6 lemons, 
1-2 lbs. butter. 1 1-2 lbs. sugar. Boil until it thickens in 
a double boiler. To be used for tarts filled cookies and 
pies. Mrs. J. R. Crandall. 

Chocolate Ice Cream 

One qt. milk, 1 qt. cream, 2 cups sugar, 4 eggs, 2 
spoonfuls cocoa, 2 spoonfuls vanilla. Make a custard of 
the milk, sugar and eggs, when cool add cream, cocoa and 
vanilla. Freeze. Lizzie Chase, Brownville, Me. 

Pickled Eggs for Winter 

For 10 doz. eggs. 1 pt. air slacked lime, 1-2 pt. salt, 
3 gal. water. Heat water, dissolve salt and add lime. Let 
stand over night, then put in eggs, taking out all that 
gome to the top. 



i.sanyGoOt^lc 



Resolute Grange 57 

Good Mince Meat 

Four qts. green tomatoes, grind in meat grinder, 
drain off juice, cover with water and let simmer then drain 
again. Add 2 lbs. brown sngar, 1 lb. raisins, 1-2 lb. cit- 
ron, 1 cup vinegar, 1-2 cup butter, 1 tablespoon salt. Let 
cook until it thickens, when cool add 1 tablespoon cas- 
sia, 1 tablespoon cloves, 1-2 tablespoon nutmeg. Level 
spooufuUs. 

Tomato Mince Meat 

Chop one peck of tomatoes very fine, drain and rinse 
with cold water, add 1 cup vinegar, 1 qt. water, cookslow- 
ly two hours, then add 1 lb. brown sugar, 3 lbs. white 
sugar, 2 lbs. raisins, chopped. Two lbs. dates, stoned and 
chopped, 2 scant tablespoons each of cloves, cinnamon, al- 
spice and salt, one tablespoon nutmeg, cook 2 hours longer. 
Mrs. Maggie Vickkrs. 

Mince Meat 

One lb. beef, 1 lb. suet, 1 lb. raisins, 1-2 lb. currants, 

1-2 lb. citron, juice and grated rind of 1 orange and 1 lemon. 

1-4 lb. candied lemon peel, 2 lbs. apples, 1 cup sugar, 1 cup 

molasses, some nice vinegar, 1 teaspoon all kinds of spice. 

Mrs. Harriett Doughbrty. 

Stuffed Eggs 

Boil eggs hard, then cut open and take out the yolks 
and chop them up fine, mix with them a pinch of salt, and 
pepper, a little sharp vinegar, and mustard. Fill the whites 
with this mixture. Mrs. Cora Arbo. 

Elizabeth Omelette 

Seven eggs, beat yolks and whites separately very 
stiff, then beat 2 tablespoons flour in yolks, put mixture 
togethar and beat stiff. Butter hot frying pan, pour in 
mixture. When done turn half on half. 

Mrs. Gertrude Arbo Long. 
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Cranbeiry Jelly 

Four cups cranberries, 2 cups sugar and 1 of water, 
Boil 20 minutes, strain and turn into moulds previously 
wet with cold water. Mrs. Coka Arbo. 



Coffee JeUy 

One pint strong coffee, 1/2 box gelatine dissolved in 
water. Sweeten to taste, strain through a muslin bag and 
put into a mould. Serve with whipped cream. 



Boiled Cider Apple Sauce 

Six quarts of peeled and quartered sweet apples, 1 
pint molasses, 1 1/2 pints boiled cider, 1/2 pint water. 
Put all together in preserving kettle, cover closely, and 
simmer gently 3 hours or longer. Do not lift the cover 
and it will not burn if the fire is right, but turn out red, 
rich and delicious. 



Eggs on Toast 

Butter the spider and pour in sweet milk or water, 
salt it a little. After it has come to a boil break eggs in 
and let them cook until done. Have ready slices of but- 
tered toast and put an egg on each slice. 



German Toast 

Take slices of bread, make a batter of 1 beaten egg, 
nearly 1 1-2 cups sweet milk, a little salt. Dip the slices 
in this and fry brown and butter. Very nice. 

Meat Toast 

Take pieces of any kind of meat, chop fine, cook in a 
little water, season with butter, salt and pepper, and pour 
over slices of toast. 
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Orange Jelly 

One-half box gelatine, add 1/2 pint water (cold). 
Let stand until the gelatiue becomes soft, then add 1/2 
pint boiling water and stir quickly, then take juice o£ 6 
oranges and 3 lemons, stir gelatine and juice together, and 
strain through a strainer, then add 1/2 pint sugar and 
strain through flannel. Set away to harden in glass dish 
or tumbler. Mrs. Mary E. Davis, 

Fickle for 100 Pounds Meat 

Four quarts rock salt, 4 pounds sugar, 1/4 pound salt- 
petre, 1/2 pound soda. Boil and skim. 

Mrs. G. C. Barton, Brownville. 

Cheese Making 

1st. Cut the rennet into small strips and place in an 
earthen vessel in a cool place in cold water, with more salt 
than the water will dissolve. 

2d. Use rennet enough to bring milk in 30 or 40 min- 
utes, then cut in small squares and let stand 15 minutes, 
then break the squares very carefully with the band, and 
let stand until morning. In morning drip off and drain an 
hour or more, or until sufficiently dry to cut into thin 
slices. Place the slices in a tub and pour warm water on 
them, three parts boiling water and 1 of cold. Let stand 
nntil it will squeak in the teeth, theu dip off to drain. 
Drain one hour. This is for night and morning curds. 
Then hang in the cellar in a cheese cloth and let it remain 
until the next day, when it is to be placed in the water 
that the curds of that day were scalded in. then drain all 
the curds together, one hour, cutting several times while 
draining. Cut or grind quite fine and use 2/3 cup of salt 
to 18 or 20 pounds cheese curd. Turn the cheese the 
same day it is put into the press or the next morning. 
After it comes from the press rub in hot butter and swathe. 
Mrs. J. W. Davis, Brownville. 
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Omelette 

Five eggs, 2/3 cup niilk, 1 tablespoonful flour and a 
little salt. Beat the yolks of the eggs and the whites of 3 
together. Stir Sour and a pinch of salt into the milk, and 
then add to the beaten eggs. Have a frying pan hot, but- 
ter it, pour in the eggs and when browned on bottom set 
in oven. Beat whites that remain, and pour on omelette 
after it has been in oven a few minutes. Return to oven 
to cook the whites. Fold one-half over and serve on hot 
platter. Mrs. Asnib Nichols, Brunswick. 
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